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DEDICATION 

To  The  Glory  Of  God  And  In  Loving  Memory  Of 

The  Reverend  David  Willis  Kirkpatrick 
193^-1963 

Priest-In-Charge  of  the  Church  of  the  Transfiguration, 
Bat  Cave,  N.  C.  His  life  and  death  can  only  be  an  in- 
spiration to  young  people  through-out  the  diocese. 

Youth,  vigor,  and  concern  for  others  combined  to  make 
a  devout  servant  of  God. 


BORoCK 


1  cup  tomatoes,  fresh  or  canned 

2  cups  shrsdded  beets 
h  cups  v/ater 

1  S'n-nll  onion 


1/2  round  lean  beef 
1  triblespoon  lemon  juice 
lA  cup  sugar 
lA  teaspoon  salt 


Strain  tonatoes  through  a  fine  sieve  over  beets,     add  water,  onion 
and  Tieat,  cut  into  STiall  pieces,  and  sirr^er  30  minutes.     Add  lemon 
juice,  sug-^r  -^nd  salt.    Boil  30  minutes  longer.    Be^,t  eggs.  Add 
the  ^ot  borsch  to  them  a  little  at  a  time,  stirring  well  during 
eacb  addition.    Serve  at  once,  while  very  hot.    Serves  h. 


3iwT'\Y  surra 


I  C  Vl  CON^T'S^'^  ?^Ari*v.TTW*BACON  SOUP 
I  can  condensed  pea  soap 
3  cans  v/'Tt^r 

Feat  to  boiling  and  simmer  3  "to  5  minutes. 
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CREA>^  OF  SPLIT  PEA  SOUP 


1  cup  dried  split  peas 

2  quarts  cold  „ater 
small  piece  fat  salt  pork 
1/2  small  onion 

4  tablespoons  butter  or  other  fat 

3  tablespoons  flour 

1  lA  teaspoons  salt 
1/8  teaspoon  pepper 

2  cups  milk  or  1  cup  evaporated  milk  diluted  with  1  cup  water 

Fic".  Qv^v  ^.GRS,  cover  with  cold  water  and  s«ak  overnight,  drain. 
;.dd  cold  water,  pork  and  onion.    Simmer  h  hours,  or  until  tender. 
Press  through  a  sieve  or  potato  ricer.    Melt  butter,  add  flour  and 
stir  to  a  smooth  paste.    Add  pea  pulp,  salt,  pepper  and  milk.  If 
too  thick,  add  more  milk.    Garnish  with  croutons  and  toasted  al- 
mond slices.     Serves  6  to  8. 

During  the  last  hour  of  cooking  add  1  cup  chopped  celery, 
Lima  Bean  Use  dried  lima  beans  instead  of  split  peas. 
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MEATS 


Something  smell  good. 


MEAT  LO:.F  IN  BL.WKFIT 


1  onion,  chopped 
bacon  drippings 

2  cups  finely  chopped  cooked  potatoes 

1  1/2  cups  chopped  cooked  beef 

2  ages 

1/2  cup  milk 
s^lt  and  pepper 

baking  powder  bisquit  dough     (made  ,,ith  2  cups  flour) 

Brown  onion  in  drir-ings,  add  potatoes,  mix  well  and  combine  with 
next  five  ingredients.    Heat  thoroughly.     Roll  bisc;uit  dough  into 
rectangle  lA  inch  thick.     Shape  hot  meat  mixture  into  loaf  and 
dra.;  dough  up  over  mixture  to  form  a  roll.     Press  edg«s  of  dough 
firmly  together.     Slash  top,  place  on  baking  sheet  and  bake  in  hot 
oven  (U-25  degrees)  15  to  20  minutes.     Serve  with  mushrf»om  sauce 
for  8.    Other  cooked  meat  may  be  used. 
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CUST^^ION  STl'L^.  PORK  SFOUT  DER  WITH 
apple  qnd  prune  stuffing 

Pork:  shoulder  (picnic) 
8  to  10  prunes 
3  tart  apples 
2  tablespoons  butter 
1  cup  bread  crumbs 
1/2  lemon  rind,  grated 
1/2  teaspoon  brown  sugar 
1/^  teaspoon  cinnamon 
salt  and  pepper 

Have  picnic  sV^oulder  boned  and  sew  on  3  sides,  leaving  1  side  open 
for  stuffing.    Cook  prunes  in  o'ater  until  tender,  pit  and  cut  into 
halves.     Pare  apples  and  cut  into  uedgps,  about  3/M-  inch  tbick. 
>'^elt  butter,  add*  bread  crumbs,  prunes  and  api:les.     Sprinkle  with 
lemon  rind,  bvo\m  sugar  and  cinnamon.    Season  pork  shoulder  with 
salt  and  pepper  and  fill  opening  with  prane  and  apple  stuffing. 
Place  on  rack  in  open  roaster.     Cook  in  moderate  oven  (350  degrees) 
•Allowing  35  to  ^0  minutes  per  pound.     Serves  8. 
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AM-t^RlCAN  CHOP  SUEY 


1/8  pound  salt  pork,  diced 
1/2  pound  round  steak,  cubed 
1/V  pound  veal,  cubed 
1/h  pound  pork,  cubed 
flour 

1  1/2  cups  diced  celery 
1  1/2  cups  diced  onions 


1/2  cup  sliced  mushrooms 

1/2  cup  tomatnc  catchup 

1/2  cup  boiling  stock  or  water 

1  tablespoon  Worcestershire  saucG 

1  tablesoon  soy  sauce 

salt,  pepper 


Cook  salt  pork  until  crisp,  remove  from  pan.     Predge  beef,  veal  and 
pork  with  flour  and  brown  in  salt  pork  drippings.     Add  remaining^ 
ingredients  and  simmer  ^+5  minutes.     Serve  with  boiled  rice  or  fried 
noodles.  Serves 

If  desired,  use  only  one  kind  of  meat;   beef,   pork  or  veal. 
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LIV?,R  SAUSAGE  BOLOGNA  LOAF 

2/3  pound  bologna  ^  tablespoons  chopped  celery 

2  tablespoons  chili  sauce  2  teaspoons  onion  juice 
h  tablespoons  mayonnaise  1  loaf  unsliced  bread 

1  tablespoon  lemon  juice  3  tablespoons  butter 

2/3  pound  liver  sausage  3  slices  bologna 

3  tablespoons  minced  dill  pickle       3  slices  liver  sausage  ^ 

1  tablespoon  V/orc^stershire  sauce      tomatoe  wedges,  stuffed  dilives 

Put  bologna  t>^rough  food  chopper;  ^dd  chili  sauce,  2  tablespoons 
mayonnise,  and  lemon  juice;  mix  to  a  sofg  smooth  paste,     ^^ash  liver 
sausage;  add  pickle,  celery,  onion  juice,  V/orcestershire  sauce  and 
remaining  mayonnaise;  mix  to  a  smooth  paste.     Cut  crust  from  bread 
and  slice  in  3  lengthwise  slices.     Place  one  slice  on  baking  sheet 
and  spread  bologna  paste;  top  with  second  slice  of  bread;  spread 
with  liver  sausage  paste.     Top  with  remaining  slice  of  bread. 
Spread  entire  loaf  with  butter.     Arrange  alternate  slices  of  sau- 
sage on  top.  Bake  in  moderate  oven,  350  degrees,  30  minutes. 
Garnish  with  tomatoes  and  stuffed  olives.     Serves  6. 


page  ih 


LOW  CALORIE  SQUASH  PUDDING 
(ABOUT  60  CALORIES  PER  SERVING) 


1  egg 

lA  teaspoon  ground  ginger 
lA  teaspoon  ground  cinnamon 
lA  to  1/2  teaspoon  salt 

2  cups  cooked,  mashed  acorn  or  hubbard  squash 

Seper^te  egg?  beat  yolk  until  thick  and  lemon  colored;  add  ginger, 
cinnamon  and  salt.     Stir  into  squash.    Fold  in  stiffly  beaten  egg 
white.     Turn  into  h  ungreased  glass  custard  cups.     Set  cups  in  pan 
of  boiling  water.     Bake  in  m.oderate  oven  (350  degrees)  about  45 
minutes  or  until  knife  inserted  near  center  ccmes  out  clean. 
>^akes  h  servings. 
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BROCCOLI  PARMESAN 


1  tablespoon  chopped  onion 
1  tablespoon  butter 

1  cup  milk 

2  tablespoons  flour 

1/2  teaspoon  dry  mustard 

2  lbs.  fresh  broccoli  or  2  pkgs. 


lA  teaspoon  leaf  marjoram 

1  chicken  bouillon  cube 

lA  grated  parmesan  cheese  (lA  cup) 

Salt,  Pepper,  Paprika 

(10  oz.  ea.)  froz^en  broccoli  spears 


Wash  fr  esh  broccoli;  trim  '^ff  a  bit  of  the  stem  end,  but  do  not 
remove  stems.    Cut  stems  length-wise  almost  to  flowerets.  Drop 
into  a  small  amount  of  briling  salted  water.    Cover;  cook  10  to 
15  minutes  or  until  just  tender;  drain,   (or,  cook  frozen  broccoli 
according  to  label  directions.)    Saute  onion  in  butter  until  soft, 
but  not  brown.     In  jar  combine  1/2  cup  of  the  milk  with  flour, 
mustard  and  marjoram;  shake  until  smooth.     Add  to  onion  with  re- 
maining milk  and  bouillon  cube.    Cook  over  medium  heat  until  thick- 
ened, stirring  constantly.     Add  cheese,  salt  an  d  pepper  to  taste. 
Pour  over  broccoli;  sprinkle  with  paprika. 

MAKES  hTO  6  SERVINGS  _  


O'SRIEN  POTATOES 

2  cut)s  diced,  cooked  potatoes         2  t-^blespoons  diced  onion_ 
2  tablespoons  diced  green  pepper    shortening  or  bacon  drippings 

2  tablespoons  diced  pimiento 

Pan-fry  potatoes,  green  pepper,  pimiento  and  onion  .^f  ^^f 

until  crispy  broin,  stirring  occasionally.    Season  with  salt  and 
pepper.      Makes  3  to  ^  servings. 

EASY  OVEN  FRENCH  FRIES 

3  lbs.  baking  potatoes  or  sweet  potatoes 
melted  butter 

salt 

Pare  potatoes  and  cut  length-wise  Into  uniform  strips,  about  3/8 
inch  Chick.    Rinse  quickly  in  cold  water      drain;  f  *  „ 
towels,     spread  in  shallow  baking  P^"^-,    Brush  generously  "th  butter 
nn  all  sides      Bake  in  very  hot  oven,  ^50  degrees,  20  to  JV,"'^'^ 

u?ef  or'ntii  browned,  turLng  occasionally  -^,™^^3:^"^^ 
melted  butter,  if  necessary.     Sprinkle  with  salt  before  serving. 
Makes  ^  servings. 
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CANDIED  PARSNIPS 


1  lb.  small  to  medium  parsnips        2  tablespoons  butter 
lA  cup  sugar  salt 

Wash  and  pare  parsnips;  slice  length-wise  lA  inch  thick.  Cook 
in  boiling  salted  water  12  to  15  minutes  or  until  tender;  drain. 
In  large  skillet  melt  butter;  add  sugar  and  cook,  stirring  con- 
stantly, until  caramelized.     Place  parsnips  in  syrup;  turn  to  coat 
evenly.     Saute  until  golden  brown,  turning  occasionally.  Season 
ot  taste,     Tv/Tqi^es  if.  servings. 


PINEAPPLE  GLAZED  CARROTS 

12  small  carrots  2  tablespoons  butter 

1/3  cup  honey  1  tablespoon  lemon  juice 

1  can  (8  1/2  oz.)  crushed  pineapple 

Pare  whole  carmts  and  eook,  covered,  in  a  small  amount  of  boiling 
s-ilted  water  until  just  tender;  drain.     Melt  butter  in  skillet;  add 
honey,  lemon  juice  and  drained  pineapple.     Feat.     Add  carrots;  turn 
to  coat  evenly.     Cook  over  low  heat  until  well  glazed,  about  15 
minutes.      Makes  servings. 
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VEG^,TABLE  M.'kRT^OW  HUT^GARIAN  STYLE 

1  1/2  pounds  vegetable  mgrrow 
3/4  cup  boiling  water 
1  1/2  teaspoons  salt 

1  tablespoon  lemon  juice 

2  tablespoons  flour 

1  cup  milk,  1/2  cup  cream 
1  tablespoon  butter 

3  tablespoons  chopped  onion 

Pare  vegetable  marrow.     Cut  into  narrow  pieces  2  inches  long.  Place 
in  saucepan,  add  boiling  water  and  salt,  cover  and  cook  slowly  for 
15  minutes.     Add  lemon  juice  and  continue  cooking  5  minutes  longer. 
Blend  flour  and  milk  and  stir  into  squash.     Cover  and  cook  10  min- 
utes longer.     Pour  in  cream,  heat  to  boiling  and  add  more  seasoning 
if  desired,     Kelt  butter  in  saucepan  and  brown  onion  ligv^tly.  Serve 
marrov/  with  browned  onion  over  top.     Serves  6  to  8 
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ORANGE  J/\CK  0  LANTERN  SALAD 


6  small  oranges  1  head  lettuce,  shredded 

3  cups  fruit  salad  mayonnaise 

Cut  off  the  top  of  oranges;  remove  pujLp  and  cut  eyes,  nose,  and 
mouth  in  the  skin.    Fill  with  fruit  salad;  replace  top  and  serve  on 
shredded  lettuce  with  mayonnaise o     Serves  6 


APPLE  AND  NUT  SALAD 

h  apples,  diced 

2  tablespoons  lemon  juice 

3A  cup  pineapple  cream  dressing 

3A  cup  salted  almonds 

1 ettuce 

Combine  apples,  lem.on  juice  and  dressing;  arrange  in  salad  bowl  on 
lettuce;    Garnish  with  almonds. 
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GOLDEN  COTTAGE  SALAD 


1   pkg.   (3  ozo)  orange  gelatin      1  1/2  cups  fresh  orange  juice 
1  teaspoon  grated  orange  peel      1  cup  creamed  cottage  cheese 
1/2  cup  fresh  orange  sections,  optional 

Dissolve  gelatin  in  hot  orange  juice,  add  orange  peel.    Chill  until 
consistency  of  unbeaten  egg  white.    Fold  in  cottage  cheese  ^^nd 
or--  3e  sections.     Turn  into  1-qt.  mold  or  individual  molds.  Chill 
until  firm.     Makes  U  to  6  servings. 


SHRIMP  AND  PINEAPPLE  SALAD 


1  cup  shrimp 

1  cup  diced  pineapple 

1/h  teaspoon  salt 

1/3  teaspoon  paprika 

■+  tablespoons  french  dressing 

lettuce  or  romaine 

Combine  shrimp,  pineapple,  salt  ^nd  paprika  and  mix  well, 
thoroughly,     ^^en  ready  to  serve,  mix  with  french  dressing. 
Arrange  on  lettuce  or  romaine.        Serves  ^. 
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WASHINGTON'S  SALAD 

Cover  a  ^-inch  straight  section  of  banana  with  mayonnaise.  Roll 
in  chopped  nut  me-^ts  and  place  on  bed  of  lettuce.    Garnish  with 
cherries  and  a  hatchet  fastened  in  a  slit  in  the  "log" 


SUN  GLOW  SALAD 

6  large  slices  pineapple 
chicory 

6  large  peach  halves 
cream  cheese  mayonnaise 
cocktail  cherries 

Place  a  slice  of  pinappee  on  chicory,  -^nd  top  with  a  peach  half  filled 
with  mayonnaise.     Garnish  with  cherry.      Serves  6. 


page  2h 


ROYAL  SALAD 


Romaine  1  orange 

1  grapefruit  1  1/2  pears 

1  green  pepper  6  strawberries 

strawberry  cream  mayonnaise 

Arrange  romaine  on  individual  aalad  plates.    On  this  arrange  3  seg 
raents  of  -range,  2  of  grapefruit,  2  sections  of  pear,  seperating 
the  different  fruits  with  a  slice  of  green  pepper.    Top  with  straw 
berry  crown.     Serve  with  mayonnaise.      Serves  6, 


CALIFORNIA  COLESLAW 

1  pound  cabbage 

3/4  cup  french  dressing 

Shred  cabbage  fine  and  mix  with  dressing.     Serves  5. 
CELW  CABBAGE  SALAD--Use  celery  cabbage. 
COLESLAW  Use  cooked  dressing  instead  of  french. 
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Mother  plerisej  I  reather  do  it  ray  s 


BARBECUE  SAUCE 

1  teaspoon  snlt  1/3  cup  fat 

1/2  teaspoon  pepper  1/2  cup  hot  water 

1  tablespoon  paprika  1/3  cup  lemon  jaice  or  venegar 

1  tablespoon  sugar  1  tablespoon  Worcestershire  sauce 

1  cup  tomatoe  puree  or  catsup       1  medium  onion  chopped  line 

1  1/2  to  2  1/2  pound  young  chicken  (broiler; 

Blend  nTt,  pepper,  paprika  and  sugar  in  saucepan,  add  onion 
tomato  catsup,  fat  and  water.    Heat  to  boiling.    Remove  from  heat 
and  add  lemon  juice  and  Worcestershire  sauce.    Cut  chicken  hail 
or  quarters.     Arrange  in  shallow  baking  pan.     Brush  with  hot  bar- 
becue sauce.     Cover  and  bake  in  moderate  oven  (350  degrees)  until 
about  half  done.    Uncover  and  bake  in  moderate  oven  basting  ire- 
quently  with  hot  barbeque  sauce  until  chicken  is  tender  and  browned 
Total  cooking  time  1  to  1  1/2  hours. 
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QUICK  ORANGE  SAUCE 

1  can  (6  oz.)  frozen  concentrated  orange  juice 
1  1/2  cups  light  corn  syrup 

Blend  together  thawed  undiluted  orange  juice  and  syrup. 
Serve  on  waffles  or  pancakes,     ^^kes  about  2  cups  sauce 


^TUSHROQM  PJMIENTO  SAUCE 

1/2  cup  milk: 

1  can  mushroom  soup 

2  ounces  pimipnto  cheese 

Stir  milk  into  soup  nnd  add  cheese. 

Heat  in  a  double  boiler  until  cheese  melts. 

Makes  2  lA  cups 
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FRENCH  DRESSING 


1  cup  wess  on  oil 
lA  cup  vineg^ir 
2/3  cup  ketchup 

1/2    cup  SUgRP 

lA  teaspoon  paprika 

1  tablespoon  onion  juice 

1  lemon 


SALAD  DRESSING 

1  cup  mayonnaise 

1/3  cup  powdered  sugar 
1/2  cup  pineapple  juice 
pinch  salt 

2  tablespoons  double  cream 

mix  well  and  use  over  fruit  dalad. 
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SOUR  CREAM  DRESS II:G 

2  hard-cooked  egg  yolks  1  teaspoon  lemon  juice 
1  cup  sour  cream  1/2  teaspoon  sugar 
dash  each  salt  and  pepper 

Press  yolks  through  a  sieve  and  beat  into  oour  cream.     Beat  in 
lemon  juice,  sugar  and  seasonings ,     Makos  1  ] A  cups. 

SUGGESTIONS--Add  1/8  teaspoon  of  ground  cardamom  seed. 
Beaten  egg  whites  may  be  added » 

HORSE-RADISF  CREA^  DRES-'ING 

1  cup  heavy  cream  1  tablespoon  lemon  juice 

1  tablespoon  tarragon  vinegar        1  tablespoon  red  wine  vinegar 

3  tablespoons  grated  horse-radish 

dash  salt  dash  sugar 

1/h  teaspoon  prepared  mustard 

VJhip  cream;  add  lemon  juice  and  vinegar  gradually,  and  stir  in 
seasonings.     Serve  with  tomato  jelly,  mixed  greens,  or  cold  meats. 
Makes  2  cups. 

Add  2  tablespoons  grated  cucumber. 
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CASSEROLES 


BISCUIT  CROV/NEP  TUNA  CASS^^ROLE 


1/2  cup  chopped  green  pepper 
1/h  cup  butter 
6  tablespoons  flour 
l/h  teaspoon  black  pepper 
2  tablespoons  chopped  pimiento 
1  can  (8  oZo)  garden  sweet  peas 


1/h  cup  chopped  onion 

1  cup  water 

1/2  teaspoon  salt 

1  tall  can  (]  '^/S  cups)  undiluted 

evaporated  milk: 
1  can  (6  1/2  oz,)  light  tuna  chunks. 


;an  (8  oz)  refrigerator  buttermilk  biscuits 

Saute  green  pepper  and  onion  in  butter  until  tender.     In  jar,  com- 
bine half  the  water  with  the  fld>ur,  salt,  pepper;  shake  until  smooth. 
Add  to  greem  pepper  mirture  with  remaining  v/ater  and  milk.  Cook 
over  medium  heat  until  thickened,  stirring  constantly.  Add 
pimiento,  undrained  peas  and  tuna  5  heat  just  to  boiling.     Turn  into 
shallow  2-qt.  oblong  casserole;  top  \\flth  biscuits.     Bake  in  hot 
oven  (^25  degrees)  about  15  minutes  or  until  biscuits  are  will 
broraed.     Makes  ^  to  5  servings. 
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ITALIANO  BEAN  CASSEROLE 

1/2  lb.  dried  navy  beans 
6  cups  water 
1/2  clove  garlic 
1/2  teaspoon  salt 
1/2  teaspoon  oregano 

1  can  (8  ozo)  tomato  sauce 
1/2  cup  diced  celery 
lAt-  to  1/2  teaspoon  Italian 

V^ash  and  pick  over  beans.    Bring  water  to  boil.    Grate  onion  and 

mince  garlic;  add  to  water  with  beans,  bay  leaf,  salt,  parsley 

and  oregano o     Simmer,  uncovered,  until  beans  are  just  tender,  about 

2  hrso     Add  more  water,  if  necessary.    Drain;  remove  bay  leaf. 
Combine  remaining  ingredients  except  cheese;  simmer  about  15  min- 
utes; combine  with  drained  beans.    Turn  into  1  1/2  qt.  casserole. 
Cover  and  bake  in  slow  oven,  300  degrees,  about  2  hours.  Uncover; 
3p':-inkle  with  cheese.    Continue  baking  until  cheese  is  melted, 
about  20  minutes.     Makes  ^  to  5  main  servings. 


1  medium  onion 
1/2  bay  leaf 

1  tablespoon  finely  chopped  parsley 
1/h  cup  olive  oil 
1/^  cup  chopped  pimiento  olives 
1/8  teaspoon  black  pepper 
1/3  cup  grated  sharp  cheddar  cheese 
seasoning 
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SPINACH  CASSEROLE 


3  cups  cooked  spinach 
1/2  teaspoon  salt 
2  eggs  slightly  beaten 
1/2  cup  dry  bread  crumbs 


tablespoons  minced  onion 
lA  teaspoon  pepper 

1  cup  milk 

2  tablespoons  butter 


Combine  spinach,  onion,  salt  and  pepper.     Stir  eggs  into  milk  and 
add  spinach  mixture.     Pour  into  greased  casserole,  sprinkle  with 
crumbs,  dot  with  butter  and  bake  in  hot  oven  (^50  degrees)  about 
15  minutes  or  until  browned.     Serves  6. 


SALSIFY  CASSEROLE 


3  1/2  cups  cooked  salsify  h  tablespoons  butter 

~,/m-  cup  chopped  celery  1  recipe  w>^ite  sauce 

i/2  cup  dry  bread  crumbs 

Place  alternate  layers  of  salsify  and  celery  in  greased  baking  dish. 
Add  white  sauce,  cover  with  bread  crumbs  and  dot  witi^  butter.  Bake 
in  moderate  oven  (375  degrees)  about  25  minutes.      Serves  6  to  8. 
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BREADS 


Give  us  this  day  our  daily  bread. 
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FRESH  ORANGE  BREAD 


1  orgni;^e 

cup  lightly  packed,  pitted  dates 
1/2  cup  v/alnut  pieces 
1/2  cup  hot  water 

2  tablespoons  margerine 

1  egg 

2  ^pups  flour 

!/'-->  teaspoon  baking  powder 
1/2  teaspoon  soda 
3.  V  cup  sugar 

Cut  whole  oiange  including  peel  and  pulp  into  6  or  8  sections,  re- 
T.oving  seeds;  grind  with  dates  and  nuts.     Stir  in  hof  wat^r  and  soft 
.nargerineo     Add  well-beaten  egg.    Combine  remaining  ingredients; 
:.:ift  into  fruit  mixture;  mix  well.    Turn  into  greased  9  x  5x  2  SAi- 
ir.ch  loaf  pan.    Bake  in  moderate  oven,  350  degrees,  1  hour.  Cool 
in  pan  10  minutes;  remove  and  finish  cooling  on  rack.     Do  not  slice 
v.ntil  bread  is  cold.    Makes  1  loaf. 
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CEREAL  FLAKE-PECAN  MUFFINS 


1  cup  sifted  flour 
lA  teaspoon  salt 

2  X/1.  tablespoons  sugar 

2  1/2  tablespoons  baking  powder 
1  cup  corn  flakes 

1/2  cup  finely  chopped  pecans 
1  egg (beaten) 
2/3  cup  milk 

3  tablespoons  melted  shortening 

Sift  flour,  baking  powder,   salt  and  sugar  together.    Crush  corn 
flakes  and  add;  then  add  pecans;  combine  egg,  milk  and  shortening 
and  add  to  flour  mixture  stirring  only  enough  to  dampen  all  flour. 
Bake  in  greased  muffin  pans  in  hot  oven  (^+25  degrees)  25  minutes, 
^^akes  10  muffins. 
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CEREAL  FLAKE-PECAN  ^OTFINS 


1  cup  sifted  flour 
lA-  te^^spoon  salt 

2  X/'A  tablespoons  sugar 

2  1/2  tablespoons  baking  powder 
1  cup  corn  flakes 

1/2  cup  finely  chopped  pecans 
1  egg(beaten) 
2/3  cup  milk 

3  tablespoons  melted  shortening 

Sift  flour,  baking  powder,   salt  and  sugar  together.    Crush  corn 
flakes  and  add;  then  add  pecans;  combine  egg,  milk  and  shortening 
and  add  to  flour  mixture  stirring  only  enough  to  dampen  all  flour. 
Bake  in  greased  muffin  pans  in  hot  oven  (^25  degrees)  25  minutes, 
^^akes  10  muffins. 


P^ge  38 


ROLLS 


1  small  cake  yeast  1/2  cup  sugar 

1  teaspoon  salt  1  egg 

2  cups  warm  water  7  cups  plain  flour 

2  tablespoons  melted  shortening 

Dissolve  yeast  in  w^.ter.     Place  sugar,  salt,  egg,  and  shortening  in 
large  bowl c     Add  yeast  mixture  to  ingredients  in  bowl  and  mix  until 
well  blended.     Add  flour  and  mix  until  all  flour  is  absorbed. 
Place  in  lightly  greased  bowl.     Let  rise  until  double  in  bulk. 
Pinch  down.     Make  rolls,  let  rise  again  and  bake  20  minutes  at  k25 
degrees.     Any  left  over  dough  may  be  placed  in  refrigerator  and  used 
at  a  later  date. 

POP  OVERS 

1  1/2  cups  sifted  flour 
1/2  teaspoon  s-^.lt 

3  eggs 

1  1/2  cups  milk 

Sift  flour  qnd  salt.    Beat  eggs,  add  milk  and  stir  gradually  into 
flour  to  make  a  smooth  batter.     Beat  thoroughly  with  egg  better. 
Fill  greased  custard  cups  or  heavy  muffin  pans  2/3  full.     Bake  in 
very  hot  oven  (Wl5  degrees)  15  minutes,  then  reduce  temperature  to 
moderate  (350  degrees)  and  continue  20  minutes.     Makes  12. 
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DESSERTS 


Lead  us  not  in  to  temptation* 


OATMEAL  CAKE 


Pour  1  lA-  cups  boiling  water  over  1  cup  quick  oats.     Let  cool. 
Cream  together  1/2  cup  shortening  and  1  cup  brown  sugar  and  1  cup 
white  sugar.     Add  2  eggs   ,  beat  one  at  a  time.     Sift  1  1/3  cups 
flour^  1  teaspoon  soda,  1/2  teaspoon  salt,  1/2  teaspoon  cinnamon, 
and  1/2  teaspoon  nutmeg.     Whip  up  -^ats  and  add  to  creamed  mixture. 
Add  flour  gradually  finnally  add  1  teaspoon  vanilla.     Bake  in  long 
pan  at  350  degrees  for  25  minutes. 

R'^move  from  oven.     Mix  the  following  s 

1  stick  melted  butter 

1  cup  brown  sugar 

1  can  angld  flake  cocanut 

1  cup  chopped  nuts 

2  e^g  yolks 

Mix  and  add  enough  milk  to  spread.     Return  to  oven  and  brown. 
Eat  while  warm. 
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OCxAVIA'S  P^CAN  PIE 


2  eggs 

1  1/2  cups  dark  brown  sugar  (old  fashion) 

2  tablespoons  butter 

2  tablespoons  sweet  milk 
1  teaspoon  vanilla 

Pour  this  mixture  into  pie  pan  lined  with  un-baked  pastry  and 
bake  in  moderate  oven,   (350  degrees) 


Beat  ogg  wQites  until  stiff  but  not  dry.     Beat  in  sugar  gradually 
and  pour  into  pastry  shell.     Bake  in  oven,  325  degrees,  25  to  30 
minuter.      Makes  1  (9-inch)  pie. 


DREAM  PIE 


2  egg  whites 

l/'^'r  cup  sugar 

1  l/'2  cups  chopped  dates 


1  tablespoon  lemon  juice 
1  teaspoon  vanilla 
1  baked  pastry  shell 
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POUND  CAKE 

1  package  Duncan  Hines  yellow  cake  mix 

1  pk:g.  lenon  jello 

'^  rr  ^  C 

3/--:-  ^^ap  warm  water 
3/1;.  r;up  wesson  oil 

2  "■"-•ablespoons  lemon  flavoring 

Mix  all  ingredients  in  m.ixing  bowl  and  bake  for  1  hour  at  3  25 
de£  ees;  in  tube  pan. 

The  following  can  be  added  to  have  a  m.oister  cake 

1  1/2  cup  powdered  sugar 
1/2  up  orange  juice 

jr  over  cake  when  warm  but  not  hot=  Just  take  a  fork  and  make 
noleG  "CO  let  this  mixture  drain  through  the  cake. 
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LOW  CALORIE  CHOCOLATE  M  OUSSE 
(less  than  100  calories  per  serving) 

1  envelope  (1  lA  oz.)  dessert  topping  mix 
1/2  cup  cold  milk 

1/2  teaspoon  vanilla 

2  teaspoons  sugar 
h  teaspoons  cocoa 

Blend  all  ingredients  in  small  bowl.    Beat  at  high  speed  until  soft 
peaks  form.     Spoon  into  6  small  molds  or  suctard  cups;  freeze. 
Unmold  and  garnish  with  additional  whipped  topping.     If  desired. 
Let  stand  at  room  temperature  a  few  minutes  before  serving. 
Makes  6  servings. 
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FRUIT  JUICE  FLUFF 


3  tablespoons  orange  juice 
1  egg  white  stiffly  beaten 
dash  salt 


1/2  cup  grape  juice 

2  teaspoons  confectioners'  sugar 


Combine  fruit  juices.     Beat  egg  white  until  frothy,  add  sugar  and 
salt  and  beat  until  stiff.    Stir  egg  white  carefully  into  fruit 
juiceso      Serves  1 

CREAM  OF  CHOCOLATE 
lA  pound  sweet  chocolate  1/2  cup  hot  water 

6  eggs  seperated  1  teaspoon  vanilla 

few  grains  salt  1  cup  heavy  cream,  whipped 

brandy  or  sherry 

Melt  chocolate  in  top  of  double  boiler.  Add  hot  water  to  make  a 
smooth  paste.  Beat  egg  yolks  very  light,  add  chocolate  and  fold  in 
stiffly  beaten  egg  whites,  vanilla  and  salt.    Chill  thoroughly. 
Serve  with  whipped  cream,  flavored  with  brandy  or  sherry.     Serves  8, 
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MULB^.RRy  WINE 


Select  mulberries  changing  from  red  to  black.    Spread  on  cloth;  let 
':tand  2h  hours,     place  in  kettle,  squeeze  out  all  juice  and  drain. 
Boil  1  gal.  water  for  each  gallon  juice  and  add  a  little  cirJiaraon 
slightly  bruised.     4dd  6  ounces  sugar  to  each  gallon  of  cinnamon 
water.     After  it  has  settled  skim,  strain  and  add  to  mulberry  juice, 
Add  1  pint  white  or  Rhenish  wine  for  each  gallon  of  liquid.  Let 
and  in  a  cask  5  to      days.    Draw  off  wine  and  keep  in  cool  place. 


BLACK  CHERRY  BRANDY 

Stone  8  pounds  black  cherries  and  combine  with  1  gallon  brandy. 
r.::'uise  stones  in  mortar  and  combine  with  mixture.     Cover  and  let 
r.tand  ^  to  6  weeks.     Pour  off  clear  brandy  and  bottle. 
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WEAVERS  BEAUTY  SALON 
Complete  Beauty  Service 


Mrs.  Rosa 
Owner 


Weaver 


2h  S.  Market 
Asheville,  N.  C 


^  REX  ROTARY  . 
/i£X'0-<SM/>Ht 


VICTOR 


SUSINiSS 
EOUIPMENT 

ASHEVILLE'S  ONLY  AUTHORIZED 
DISTRIBUTOR  SERVING  WESTERN 
NORTH  CAROLINA 

SALES  •  SERVICE  •  RENTALS 

KiEW  &  USED 
K.  L  McCANDLESS   —   W.  G.  CAUBLE 

DUPLICATING  MACHINES 

Prompt,  Courteous  Service 

CALCULATING  &  ADDING  MACHINES 
McCASKEY—VICTOR  CASH  REGISTERS 

Dial 
254-OS46 

MARIOH,  N.  C.  DIAL  697-465S 


68  NORTH  MARKET  ST. 


ASHEVILLE,  N.  C. 


COMPLBCTTS  OF 


YM. 


DRUG  STORE 


— QUALITY  STOKE 

34  HAYWOOD  STREET 
ASHEVILLE.  NORTH  CAROLINA 


CARPENTER  -  T1ATTH&7 
QUALITY  JEWELERS 
HAYWOOD  ST.  AT  PATTON  AVE. 
ASHEVILLE,  N.C. 


CIUSiMsM'S 

I 


Phone  AL  4-9230 


Res.  253-5 1S4 


THE  RITZ  RESTAURANT 

MRS.  H.  C.  MCQUEEN,  Prop. 
HOME  COOKED  FOOO 

42  S.  MARKET  ST.  ASHEVILLE*  N.  C. 


SAVOY  HOTEL 

A  HOME  AWAY  FROM  HOME 

FOR  RESERVATIONS  CALL.  AU  2-9164 

MISS  KATHERINE  CANNON,  PROP. 
REV.  HENRY  A.  HOWARD,  GEN.  MC5R. 


35  SOUTH  MARKET  ST. 


ASHEVIULE,  N.  C. 
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GET  THE  BESTi 

GET  SEALTESTi 


SEALTEST  FOODS  DIVISION  OF 
NATIONAL  DAIRY  PRODUCTS  CORP 


JESSE 

RAT 

FUNERAL 


185  Biltmore  avenue  Phone  252-5521 

Asheville,  North  Carolina 


AL-2-9535 

JONES  AMOCO  SERVICE 

ROAD  AND  WRECKER  SERVICE 
55  S.  MARKET  ST.  ASHEVILLE,  N.  C. 


n  FANTASTICALLY 
FLAVORFUL  FANTA 


fan\i    fanii  fanU 


fanta' 


Bottled  and  Distributed  by  coca-cola  bottling  co. 

OF  ASHEVILLE,  N.  C. 

ASHEVIL.I.E,  N.  C. 
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